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Bringing  home  the  "bacon  means  hooray  for  breakfast— usally.    But  one  young 
wife  writes  that  she  can't  fix  bacon  to  please  her  husband.    He  complains  that  she 
either  cooks  it  too  much    and  burns  it  in  spots,  or  serves  it  underdone,  almost 
ray/.    What's  worse,  he  says    his  mother  always  cooked  bacon  just  right.    Her  bacon 
was  crisp,  curly  and  golden  brown,  never  raw,  never  burned9  never  greasy. 

Well,  let's  see  what  we  can  suggest  to  help  this  husband  start  his  day  in 
a  happier  frame  of  mind,    What's  the  secret  of  cooking  bacon  so  it's  golden  brown, 
crisp  and  curly?    Very  slow  even  cooking  with  frequent  turning,  say  the  special- 
ists.     Start  the  bacon  in  a  cold  frying  pan.    Have  a  slow  fire  under  it.    As  the 
bacon  cooks,  turn  it  over  and  over.    If  the  grease  in  the  pan  gets  too  deep,  pour 
it  off  as  you  cook.    The  moment  the  bacon  is  golden  brown,  remove  it  from  the  fry- 
ing pan  onto  absorbent  paper  to  drain  and  then  to  a  hot  platter.    With  a  quick 
flip  of  the  fork,  you  can  curl  each  piece  as  you  take  it  from  the  fire.    Most  peo- 
ple think  that  bacon  vdth  a  permanent  wave  is  more  attractive  than  straight  strips. 

Here's  a  rhyme  for  the  bride  to  remember  when  she  goes    to  market  to  buy 
her  breakfast  bacon.     "A  strip  of  fat  and  a  strip  of  lean  is  sure  to  leave  the 
platter  clean." 

By  the  way,  of  course  you  save  any  fat  that  you  pour  off  during  cooking  or 
any  that  is  left  in  the  pan  afterward.    While  the  fat  is  hot,  strain  it  into  a 
jar.    Keep  it  covered  in  the  ..'refrigerator.    You  can  use  it  for  fried  eggs  and  in 
many  other  ways  in  cooking.    It's  excellent  for  frying  the  fresh  trout  your  hus- 
band brings  at  suppertime.    Another  rhyme  for  the  bride:     "Bacon  fat  so  -full  of 
flavor  gives  many  foods  an  extra  savor." 

As  for  any  left-over  pieces  of  bacon,  save  them  too.    Crisp  bacon  bits  in 
a  green  sunnier  salad  are  as  choice  as  larks'  tongues.    Bacon  bits  add  flavor  to 
many  sandwich  fillings  and  chopped  meat  dishes.    They're  good  in  omelets.  They're 
gpod  in  scalloped  dishes.    You  can  even  add  them  to  a  summer  stew.  « 

low  and  then,  you'll  please  that  particular  husband  of  yours  if  you  add 
variety  .to  his  breakfast  platter.    Serve  those  crisp  brown  bacon  curls  with  fried 
tomatoes  or  with  filed  pineapple  slices  or  with  fried  apples.    Or  brown  halves  of 
peaches  under  the  broiler  and  serve  them  hot  with  the  bacon.    Some  husbands  like 
baked  bananas  served  the  same  way. 
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Bat  there.    We  mustn't  spend  all  our  time  on  bacon  when  we  have  so  many 
other  questions  waiting  for  answers. 


Here's  a  letter  from  a  lady  who  likes  good  chocolate  cake.    She  wants  to 
know  if  she  can  use  cocoa  instead  of  chocolate  in  a  cake  recipe.    Yes,  .indeed. 
Cocoa  is  sometime  s  more  convenient  than  chocolate.    And  then  sometimes  even  the 
best  of  housekeepers  finds  herself  out  of  chocolate  just  when  she's  in  the  mood  to 
make  cake.    If  you  want  to  substitute  cocoa  for  chocolate  in  a  cake  recipe,  be  sure 
to  add  some  butter  or  other  fat  to  take  the  place  of  the  fat  in  the  chocolate. 
Three  tablespoons  of  cocoa  and  one  half  tablespoon  of  butter  are  equivalent  to  one 
ounce  of  chocolate. 

Now  in  another  letter  here  a  kind  friend  has  sent  in  a  helpful  hint  for  home 
dressmakers.    She  says,  "Before  stitching  heavy  materials  such  as  khaki,  duck  and 
canvas,  rub  hard  soap  over  the  hems  and  seams.    The  needle  will  then  penetrate  the 
material  more  easily."    This  friend  says  she  knows  because  she's  been  fitting  her 
two  sons  up  for  camp,  making  canvas  bags  and  stitching  khaki  trousers.    And  she 
promises  that  this  soap  stunt  will  work. 

Perhaps  you  remember  the  talk  we  had  not  long  ago  about  washing  summer  silks 
And  perhaps  you  remember  that  the  specialists  said  that  heavily  weighted  silks  as 
a  rule  don't  launder  well.    How  along  comes  this  question?    'How  can  I  test  silk  to 
find  out  whether  it's  weighted  or  not?"  Burning  is  a  very  simple  way  to  test  a 
sample  of  silk.  Take  a  little  piece  of  the  silk  and  set  a  match  to  it.  Pure  silk 
burns  readily  with  a  small  flame  leaving  a  round  ball  of  crisp,  black  residue  and 
gives  off  an  odor  like  "burning  hair.  But  weighted  silk  ignites  with  132.  flame,  and 
the  outline  or  skeleton  of  the  weave  shows  plainly  in  the  ash.  That's  a  good  test 
to  remember  when  you  go  to  buy  silk  for  a  new  dress. 

By  the  way,  here  are  a  couple  of  helpful  hints  from  the  specialists  about 
those  silks  that  you  wash  at  home.  Sometimes  your  silk  dresses  lose  their  crisp 
lively  "feel"  and  become  limp  and  dead  after  several  washings.  A  tablespoon  of 
white  vinegar  added  to  each  gallon  of  the  final  rinse  water  restores  both  crispness 
and  luster  to  new  silks.  Another  hint.  If  you  have  very  sleazy  silk,  you  can  give 
it  additional  stiffness  and  body  by  adding  gum  arabic  to  the  final  rinse  water. 
Dissolve  a  tablespoon  of  gum  arabic  in  one  cup  of  water  and  cook  the  mixture  five 
minutes.  Use  this  solution  in  the  rinse  water.  The  amount  you  use  depends  on  how 
stiff  you  want  your  silk. 

Some  silk  materials  stiffen  up  if  you  iron  them  when  quite  wet.  Some  even 
become  t.oo  stiff  ironed  this  way.  Pongee  is  a  case  in  point.  Pongee  stiffens  so 
nuch  when  you  iron  it  wet  that  it  has  a  better  texture  if  you  let  it  dry  first  and 
then  press. 

Open  season  for  summer  stains  has  set  in.  Sure  as  fate,  even  in  the  most 
careful  household,  some  table  linens  or  aprons  or  clothes  are  going  to  suffer  from 
fruit  stains.  Grandmother's  remedy  for  these  stains  is  still  the  best  one*.-  boiling 
water  poured  on  the  spot  from  a  good  distance  above.  Get  after  that  stain  while 
it's  fresh.  The  sooner  the  easier.  Keep  the  soap  away  until  the  stain  disappears. 
Soap  sets  many  stains.  By  the  way,  here's  a  simple  device  that  may  prevent  scalded 
hands  when  you  are  applying  the  boiling  water  to  a  stain.  Stretch  the  stained  piece 
of  fabric  over  embroidery  hoops.    Then  lay  it  across  a  bowl  and  pour  the  water 
through.  Another  simple  device  for  the  same  purpose  is  to  fasten  the  cloth  to  the 
edge  of  the  bowl    with  clothes  pins.     Still  another  way  is  to  secure  it  with  a 
large  rubber  band  that  will  stretch  around  the  edge  of  the  bow.  If  the  boiling 
water  doesn't  take  out  the  stain,  hang  the  wet  material  in  the  sun  to  dry  and 
bleach  out. 

Next  week  we'll  discuss  some  other  summer  stains.  Tomorrow  we'll  plan  a 
summer  supper. 


